In a search for microorganisms that produce oxalate from wood, Tsao (1963) found that a mushroom culture, Pleurotus ostreatus, yielded as much as 0.1 g of (COOH)2 per day from 100 g of dry sawdust mixed with CaCO3 that trapped the oxalic acid.
The common mushroom Agaricus campestris does not grow naturally on wood. It is cultivated commercially on a composted mixture of hay and corncobs, however, and a study was made of its growth on composted sawdust.
A rapidly growing strain of A. campestris was isolated from a commercial mushroom culture and maintained on a potato-glucose medium composed of: fresh potato, 200 g; glucose, 5 g; agar, 10 g; and 500 ml of a basal solution that contained (g per liter) NaNO3, 2; KH2PO4, 1.5; and MNIgSO4 7H20, 1.
In a shaker culture with a medium containing 30 g of glucose, 2 g of yeast extract, and 50 g of CaCO3 per liter of basal solution, the strain of A. campestris produced oxalate equivalent to 51 g of (COOH)2 per 100 g of glucose in 34 days and to 65 g of (COOH)2 in 42 days. This yield of oxalate from glucose is about that obtained with P. ostreatus (Tsao, 1963) .
When mixtures of 40 g of untreated sawdust and 10 g of CaCO3 or 5 g of CaHPO4 or CaSO4 were inoculated with A.
camnpestris, some growth was observed on mixtures containing CaHPO4 or CaSO4, but none on mixtures containing CaCO3.
The sawdust was composted by placing a mixture of 600 g of sawdust, 20 g of ground rice hulls, and a solution of 3 g of KH2PO4 in 1,500 ml of water in an inverted tall-form 9-liter bottle, the bottom of which had been cut off. The composting mixture was supported on a perforated porcelain plate that rested on the shoulder of the bottle, and this arrangement permitted flow of air through the mixture. Composting was complete, as shown by constancy of temperature and pH, in 10 weeks; during this time a total of 500 ml of tap water was added as needed to keep the mixture moist. Block (personal communication) has devised a composting method for sawdust that requires only 1 week. The composted sawdust was dark brown; it was stored in a plastic bag in a refrigerator.
Unsterilized mixtures of 58 g of the wet compost (20 g dry) and 5 g of CaCO3 were placed in 250-ml Erlenmeyer flasks, inoculated with A. campestris, and incubated at room temperature (24 to 28 C). The oxalate was extracted with 100 ml of 30 % sulfuric acid, precipitated as the calcium salt, and titrated with permanganate (Tsao, 1963) .
The oxalate produced per 100 g of initial dry solids was equivalent to 11.0 g of (COOH)2 in 28 days, 14.5 g in 34 days, 16.3 g in 40 days, and 20.5 g in 47 days. Oxalate thus was produced at the rate of about 0.48 g of (COOH)2 per day from 100 g of dry solids, a rate nearly five times that obtained with P. ostreatus.
Commercial mushroom growers do not add a trapping agent to their cultures to fix oxalate, and it is not known whether oxalate accumulates in their mushroom beds. It is estimated, however, that 75 million pounds of mushrooms were produced in 1957 (Lambert, 1958) , and threefifths of this was produced in a relatively small area in southeastern Pennsylvania. If 
